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SOCIAL CODE AND LAW

Should There Be a Chamberlain at the White
House ?

Bt THK SOCIAL ARB1TKR.

And why not a chamberlain at the
White House even though the Idea does
excite the.resibilities of New York's so- - -- I nquestionably ihe social side could be

.ailed "smart set?" What would be
ery extraordinary or undemocratic in

having an official to conduct the Presi-
dent's household in so far as it concerns
society, thereby relieving the President
and his wife of much that is annoying
and time and strength consuming? It
is all very well to contend that the White
House is the center of the official circle
at Washington, hut is apart and outside
or society. All the contention in the
world, however, would not make it true,
for at the Capital the official and social
circles unite to form a society, the most
interesting and brilliant in the country,
:n.i the one without the other would
make a poor showing. The official circle,
and the fact mat through it one can enter
society, has tempted many millionaires
to take up their residence within our
gates.

George Washington believed that the
President and his official family should
dominate society and he maintained a
simple, elegant and dignihed court. Presi-
dent Adams adopted the same social
standard, but Jefferson swept away all
traditions. Dollie Madison made her hus-
bands regime a brilliant and memorable
one. and the Monroes, who had lived
much on the other side when Mr. Mon-
roe was Minister to France and at the
courts of England and Spain, introduced
many foreign forms and ceremonies.
John (Juincy .ilams was as ceremonious
as his father. Jackson was not unlike
Jefferson in his attitude toward matters
social. Then. too. pretty Peggy O'Neil
broke up his Cabinet and played the mis-
chief with society generally. In Lincoln's
time the stern demands of the civil war
forced things merely social into insignifi
cance.

inint was a soldier, his wife a
unpretentious woman a wife and
etore all else, who never aspired to

social leadership. Mrs. Hayes was a
cracious woman. She did not do much to
improve social conditions at the White
House. Her entertaining was quite dif-
ferent in character from that of the
won,en who had directly preceded her.
She inaugurated the card receptions

hielj are still a feature of the White
House entertaining, and since Mas. Taft

e its mistress have been conducted
on exactly the same lines as those
J tanned by Mrs. Hayes.

President Arthurs social regime was
nlhant. and he gathered at his dinner

table the most intellectual, the wittiest,
and the cleverest people at the Capital.
He was the first President to utilize the
s" rvtoes of a social adviser. His cham-
berlain, if we call things by their right
name, was a man of excellent birth, gen-t- 'i

breeding, tin. presence, broad culture,
and savoir faire. with a social experience
second to none Clayton M. Michael,

official marshal appetites of add
the District.

President Cleveland's marriage
the social side of the White House waua

somewhat neglected. Mrs Harrison.
however, was assidious in her attention
to her" duties and in her efforts to raise
the social life at the White House to the

w
and minutes:she w am inste:llllain private secretary. The mere ,he

per- - am,
would created tJk, ,,.,. ,h. .i i.mn.h excitement

lion a chamberlain has
the attempt to fulfill the obligations of

her position, as she understood them.
-- hi' broke herself on the wheel of duty.

!; war left for Mr. Roosevelt to take
a hish hand .vith the White in
J1 its departments. He had it enlarged.

Iieautiluii. an'i refurnished in a fashion
i om mensural, with tic wealth and power
of the nation it He did not
suggest a chamberlain. w hatever he may
have bad in mind for tli-- - future, but he
employed a secretary Mrs. Roosevelt,
ami detailed more than tbe usual number
of officers of the an-- l navy as miii-ur- y

aids to help Mrs. Roosevelt's secre-ta-- y

:n Ssrranning for and managing the
so ial at the White House. Not
sinci President Arthur's time had the
White House so dominated society as it

while the Roosevelts occupied it, and
this domination has continued under the
Tafts. The capable management its
M- -o last mistresses has made the White
House he social center once more around
vvhioh society revolves, and it again ex-

erts the power and influence it was in-

tended in the beginning it should exert.
An invitation to a White House recep-
tion is no longer regarded as an empty
honor, a.-- it was at one time, when the
card receptions had degenerated into
mere rushes of all sorts conditions
of men and women, who obtained the
cards that carried them beyond the por-
tals various and often discreditable
ways.

As tl. House was conducted un-

der Arthur and Roosevelt, and as it is
conducted by the Tafts. it should always
le conducted. A t hamlierlain, or how-
ever might le designated, the name
makes no difference, with a permanent
staff of secretaries under him. would ob-
viate all necessity for the President and
his wife to do more than suggest and
consult.

With an experienced person at
the head of social department at the

hite House there would need be no
break when one administration replaces
another, but. from the moment a new
President and his take up their
residence in their new home, domestic

.social affairs could be run smoothly.
It would not take, as It does under pres-
ent conditions, months and much experi-
menting before a President and his fam-
ily feel at home in their new surround-
ings, and are fully equipped for the un-

accustomed that fall to

There is invariably an awkward hitch
at White House with a changing of
Presidents. There Is only a few
to he sure, between the departures of the
retiring President and the arrival his
successor, but the ceremony of his In-

duction into his new official residence is
than not attended with excite-

ment and turmoil, for the incoming Presi-
dent and the departure of the retiring
President is not always a or
a dignified ceremony even. I have heard
tales that are amusing, despite
seriousness, of the confusion in which
new Presidents have found the White
House on arriving there. A "first lady"
who reigned in that historic mansion for
eight years, told me that when she finally
reached the White House after a fatigu-
ing morning at the Capitol, where she
witnessed the inaugural cfremonies, faint,
tired, and hungry, she found no luncheon
nor provisions for luncheon.

forced to send to market before she and
her household could break their fast.

soimplified and improved by having one re
sponsible head, although it has so
much improved in recent years that one
is loth to criticise. But the past history
of the White House shows some amusing

j instances to ignorance, zeal, or a con
flict of authority. Whvn a mistake is
made It is difficult to place the blame.
The person accused shifts It upon some
one else, some one else pleads ignorance

blames anoth2r. and so on down the
line. This would be impossible a re-
sponsible fiead, call him a chamberlain
or what you will. Such a person should
be a man of highest character, trained in
the ways of the world and of society,
with the laws of precedents on his
tongue's end. He should have dignity,
force, suavity, be above all petty jeal-
ousies, the tool of no man nor any fac-
tion, having only h credit of coun-
try at heart. He should, briefly, have
tact, talent, address, and a genius for
managing people.

The time will vventually come when
such an official at the White House will
occasion as little comment as do now the
appointment of ambassadors, although
a furor was raised when it was decided
to establish this rank in our diplomatic
service.

ANSWERS TO SOCIAL QUESTIONS.

1. Question Will tell me the onreet livery fnr a
fHman? Woold it he unusual te a.sfc tlie fontinan to
aasiM the hatlerr Thaakirc pos in adVance.

NEWCOMER.

Answer A footman wears much the
same livery as a second man; that is.
long trousers, a coat cut to the waist-
line in front with broad tails in the hack
trimmed with silver or gilt buttons bear-
ing the monogram or crest of em

2&NEW VEGETABLE RECIPES

Both the housekeeper and her family
get terribly of the same old ways
of serving the vegetables which make
up so large a part of many of the aver-
age home meals. How many .f us
there are who are weary of seeing these
very necessary foods day after day set
before us in nearly the same form until
we get so that know just what is
coming by the day the week. The
new who has found out

mash potatoes or hake them, to boll
rice or onipns. to fry parsnips or to stew
and bake tomatoes, may be glad to
have some recipes for preparing these
and other vegetables in ways she has
not tried, which are tempting and nutri
tious. Thev will at least give her some--

will sprinkle fried
w a a

neans Mutter.
ol celery, two small onions, a small

of parsley and herbs, milk, about
two tahlespoonfuls cream, a
lemon Juice, salt pepper, one table-spoonf-

of flour to half a pint milk.
Take the best the celery, trim
and wash carefully Put in a pun
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of I der. if necessary adding more as it
reduces. Lift out the sticks of celery.
cut them into thin strips, roll each
in a neat little roll. Have ready some

i neat round of fried bread; place a roll
of celery on each. Mix the flour smoothly
with a ifttle cold milk and add It to the
milk in the pan, adding more milk or
stock if there is not sufficient in it. Stir
until it boils, season it salt, pepper,
and lemon juice, and. lastly, add the
cream. Pour this sauce over the celery,
sprinkle with a little chopped parsley.
and serve very hot. Many people

One of sensations of the spring
millinery is the big hat which low
over the right eye, so as to almost
the orb. developed In handsome
straws, perhaps at Its best in the fash
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ployer. ' Americans, especially those
who have lived long in Europe, affect a
regular court livery and dress their foot-
men in breeches with black silk stock-
ings, low pumps, fancy waistcoat, braided
coat, cut somewhat after the style of
cutaway. A footman is generally ex-

pected to assist butler, except in very
large houses where much entertaining is
done.

2. Quenti-o- Hewr man? ranis should a man. a

bachelor, leajre at a houw where there are a mother
and three jtowii daughters the father and two
brothers' BACHELOR.

Answer Some extremists wouid leave a
card for each person whom the visitor
wished to call upon. To my mind a card
for the man of th house, one for his
wife, and another for the family. is
sufficient.

Z. Question-Wh- at present- - i it permitted for a

vuiri man to end to a young wanan. whom he
adnure and likes, lail whom he is not and doe
not exiwt to be eneaa'd. on her birthday. Very

trolv . .in.. CRnESCS.

Answer Flowers. books. bonbons,
graphaphonc records.

4. Question In enr article last Sunday you say

that newcomers. Senator anH Members, should, rail
at the White House. Kirdb tell me if 1 male such
a call if Mrs. Taft will return it; If ibe will not.
what is the use of suing? MJIK. M. C

Answer Mrs. Taft returns no calls. The
mistress of the White House has observed
this unwritten law since the foundation of
the republic. The call at the White
House is made as a mark of respect to
the President and his wife.

f. Question Does the iwpal delegate hold anv
official rank in Washington, and if not. why not:

CATHOLIC
Answer We send no diplomatic repre-

sentative to the St. Siege, this state,
therefore, accredits no representative to
this government. The apostolic delegate
Is the representative of the Pope to the
Roman Catholics in America, and acts
as intermediary between the Pope and
his children in this country.

fi. Quest leu Arbiter: Hare pea erer wttled
the qusti-T- as to the nesvMity ef a bust man tak-

ing off hr eat in a crowded derator in a bwdneas
building, if a vuwian should haii to get in?

Answer Some men do take off their
hats in an elevator when a woman 's
present no matter what the circum-
stances, but under the conditions you
name it seems to me unnecessary.

FOR JADED APPETITES
enjoy celery cooked this way who can
not eat it uncooked.

Asparagus a la Richmond-o- no bundle
of asparagus, a bunch
a large croute of bre

round
ad.

white centers Place
to an even They should be an
inch shorter than the bread croutes.
Boil carefully ami drain. Fry the croute

to in but-h- ot

on ten
up

border of cooked carrots the
edges the croute. Then pour the
white sauce both vegetables. Serve
hot.

Cauliflower. Tomato Sauce Roll fresh
cauliflower; then drain It carefully.

with white pepper and place on
i nor nisn tour over it cuoiui or

thing new to think of and the tomato sauce, with bread- -

hose designation was 'inel her family. crumbs, of lemon juice,

Before

triumphal,

.eieiy la iwo or more ,asn of pepper, small tut of
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hide
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Pear

quarter

frothf
lightly mixture.

uniform
onlvtender, hut not broken. Prain

in a Jiot. Cook to-
gether two teaspoonfuls of but-
ter and the same quantity of flour until
they bubble: then upon them cup
ful a half of sweet milk. Stir until
smooth. In the squash dice, season

with salt and white
serve.

Scalloped Three or four large
bread crumbs, salt

and Have ready some large
shells, the ones or

made of china
them thickly, then sprinkle over layer
of crumbs. onions should he boiled
until just tender, into thin slices.
Put a layer of these into shell, dust
with salt and pepper, then a layer
of bread crumbs, and so on till the shells
are full, piling them up slightly. The

THE PARTIAL ECLIPSE HAT.

ONE THE ODD
ionable made pictur-
esque with gorgeous plumes. Sometimes
the is with flowers, or per-
haps with purple grapes, lustrous

indeed, may

CONVENTIONAL MOURNING

Its Observance and Its Forms What May and
May Not Be Worn.

To the woman who has never worn
mourning the problem of selecting her
black garments is often a perplexing
one. She is usually nervous and un-

strung after a death In her family,
whether it be a shock or one for
which she has been prepared by long

of She has a feeling of tim-
idity about govtg to the even if
she is physically able to go with
this tiresome experience, and her mind
is in such a state that she does not
know what she wants, even if she sees
It. My to her Is to wait a week
Of two until she feels stronger.

"What am I to wear in the interim?"
I ran hear her ask.

Many persons wear to funeral and
for a few days afterward mourning
which is provided by intimate friends,
who usually see to things directly
the news of the death Is made
to them. Often the suit or with
the hat and veil, is loaned by some
one who owns such things, and is glad
to be of some service at such a time.
Then, when nerves have he-e- quieted
by rest freedom from the excite-las- t

layer should lie bread crumbs: on
these put a few little bits of butter. Bake
in a moderate oven for about half an
hour or until the tops are browned.
Serve In the shells. This is an excellent
way of utilizing cold boiled or baked
onions. I hardly you that
or.ions are particularly wholesome;
are easily .digested and it is said thev

sleep, therefore, iAh except with gowns
to those who suffer from sleeplessness

Eggplants, with Poached Kggs Cut
three into halves, removing the
pips. Cook until tender in salted
water, thrn drain. Mix half a of
tomato with two tahlesoonfiils of
breadcrumbs, two ounces of chopped
cooked ham. one tablespoonful of melted
butter. Season with and
Fill eggplants with this mixture. Sprinkle
with chopped parsley. Bake for five

Put
half.

poached egg on each

Stuffed Onions Take four large onions
and boil until tender, hut not broken.
I train. When cold remove the centers.
Chop three of these centers and

cupful of chopped cookedwjtn them a
of carrots, iPam and

half a cupful and
asparagus mixture.

length.

of

of

of

Turn

with

they

to taste Moisten with
he beaten yolk of an egg. Fill

of sauce. Cut the stalks t,p with this a
pie.,- of butter on of each. Set
in a deep dish Pour a little milk about
them, and hake, covered, for twenty

of bwwid a golden brown smoking- - minutes. I'noover. springle with
fat. Arrange the asparagus thejtered crumbs. Rake minutes longer,

bread, piling It .n the Put a ' Spinach Souffle This is a verv daintv
around

of
over

a

SfTinkle
a a

revive
squeeze

a. reme a

carefully
colander keep

heaping

liberally

those fireproof

OF

days

through

of serving as an ordinary vege-
table. Tf you have not time to make the

into souffles, make just
one large one, either in a souffle case
or in pretty fireproof dish: One pound
Of spinach, three eggs, two table-spoonfu- ls

of cream, a dust of salt and
pepper, few browned arid one
tablespoonful of butter. Prepare the
spinach as for stewing. rub it
through Separate the volks and

cream,
worsteds.

them dollars
china

pepper,

Onions
onions, butter,

pepper.
either

Butter
a

shape

sudden

illness.
shops,

advice
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dress,

nicely
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boiling

pepper.
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stewed

a crumbs
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them

quickly. crepe

mushrooms, ,

poonfuls bread table
spoonful chopped suet, cupful

stock. the forcemeat
wash and remove the renters from

mushrooms. with
place a small piece of in

each. Put a teaspoonful forcemeat
on each. with bread crumbs. Put

buttered baking with the stock.
Pake for fifteen in a
hot dish with gravy around.
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SPRING'S FANCIES.

crown

ribbons;,

eggplants

small

sieve.

with season's
but always is noticed

droop to brim eclipse?
the wearer's face,

it its name partial

ment which keeps the family
until after the funeral, time comes
to plan what wear. For. however
little one cares for dress in deep
grief. It is a question which has to be

For the benefit those who
do not know what are the conventions
In mourning, give a few sugges-
tions governed by propriety and good
form.

Mourning has become less rigid in
observances than formerly, common sense
and the la.vs of health having changed
some of the strictest customs. course,
mourning worn for a husband is the
deepest.

The widow wears usually a veil of
crepe her face for six months, or
three, as she likes. After this, it is
back . from face and worn thus for
two years, or at least, eighteen
months. A young widow wears a small
hat of crepe, the correct shape being
round, so veil, which reaches to the
waist, be over It properly.
An older woman usually has veil

over bonnet frame. Sometimes
a veil grenadine, with a deep hem of
thesame material, or of crepe, is

by those who do not like to wear
the more somber crepe. The chief thing

he avoided in selecting mourping is
that it should not be conspicuous In any
sense. Extreme styles in dress fir hat
are utterly bad taste for the woman
wears black.

Crep may trim the widow's gowns
while she wears her veil, but with it no
Ince or embroidery chiffon or net may be

for yokes or sleeves. She wears
turn-ov- er collar cuffs of or
organdie, or sheer linen hemstitched, ataid and are. invaluable times evening

pulp

the

For a or a daughter or a son
sister or a brother, mourning is

worn for at least eighteen months, usu
ally two years. The veil is draped over
the hat. but is not often worn over the
face, exeept for three A young
unmarried woman wears a face veil of
crepe instead of the one hanging in folds
from the hat. For those who object
to crepe, chiffon or grenadine veils

be substituted. After six months a
dull silk or one of uncut a
distinct mourning fahrfc or some other
material with luster is used. Many
women have the hats faced with white
i repe, even widow's hat or bonnet
being allowed to show white ruche at
the edge.

Black furs are. of course, the only
proper kinds for mourning, though seal-
skin and being dark, are
rften used. The furs are rtut of
the question for the woman who
to be quite correctly gowned. If (repe
is used, care should he taken to see that
ether materials match. Cloths should
have a dull finish, and If braid is used
or other trimming, it should have no
luster. Dull jet Jewelry or the fashion-ahle'gu- n

is in good form If few
pieces, such as are almost necessary.
are worn. Pearls are permissible also.
even In deep mourning.

Sh"es gloves should be of dull
-- kins or leathers, and the handbag, coin
purse, r., should have glaring gold
r-- silver finish, hut match jewelry
In dull tones. The tailor-mad- e clothes

and a of a pound of granted whites of the eggs, add the beaten volks. si.nnirt h of -- imr,!.-. vivt an.i of .toll
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FEW ADViLNCE HINTS
OF SPRING FASHIONS

To foretell what fashions may be a
month from now is something which re
quires second sight, for the modistes of
Paris, from whom the designs emanate,
are still keeping the greatest novelties a
secret.

Yet since straws show the way the
wind blows, so do the advance models
show the main features of the gowns for
spring and summer, and the home dress-
maker who is eager to begin her spring
sowing cannot do better than to take in
and remember the details which will
mark the smart costumes of the coming
months.

-- oil- of Intricate Cat.
The tunic will continue in favor, as well

as the peasant sleeve, and the fad for
head embroideries will be much in evi-

dence for the light gowns of spring and
summer, the small designs of this em-
broidery seen during the winter giving
place to Greek patterns and great si rawl-in- g

Japanese figures.
ine picturesque treno or the years

fashions will continue, except for the
suits, which are simple in appearance, al-
though intricate in cut. being crossed
and stitched and buttoned both in back
and front.

The fichu, which made its appearance
on the Quaker gowns of the year, is here
to stay, and quaint little mob caps, or
perhaps one should call them turbans,
have made their initial low in the world
of fashion, to wear with these prim, hut
effe tive. little costumes.

Twisted gold and silver braid is much
Ir evidence on many of the spring
dresses, while the tendency for the waist
line to go up is even more marked than
during the midwinter.

Of I. lulu Material.
Sashes hid fair, in consequencei to be

much worn, the long ends hanging from
between the shoulders all'the way to the

and ending in heavy fringe, while
fringe also edges many of the smart
tunics, sometimes in silk, but more often
in metal or beads on the more elaborate
frocks of the year.

But few two-materi- al dresses will be
worn, although the tunics are often of
light-weig- ht material in the same shade
of the same materials In a contrasting
color.

Education has kept pace with the finan-
cial and industrial Improvement in Porto
Rico. Nearly O.560.000 haj been expend-
ed on education in the last t en years,
and the number of pupils enrolled has
more than quadrupled. During the last
year 90 per cent of the graded schools
were taught wholly in English, as com
pared with 66 per cent the previous year.

August 14 was a red letter day for
Chlnnampe, Korea, for on that day the
whistle of a locomotive was heard for
the first time at that flourishing port.
The road, thirty-fou- r miles long, was
built by Japanese engineers.

On January 1 Philadelphia and its
suburbs had a telephone for every eleven
residents.

THE NEW THREE-DECKE- R SKIRT WITH
HUGE REVERS AND COAL SCUTTLE HAT

. r

m

i

The harem skirt has not only been I tlon or drop skirt of sfTk. the top one
much discussed in the pacers, but has l being attached to a ban of embroidery
been shown in Washington, where it '"' Plain goods, which is in turn sewed to
was a striking feature of the recent style
show at the Arlington Hotel. It created
such a sensation when worn by one of
the most popular rrench actresses in a
Parisian comedy that th author of the
play. Bernstein, decided it was distract-
ing attention from his production and
has issued an edict barring it from the
wardrobe of the star Whether this has
foretold its doom or not, the advance
of spring fashions alone will prove. A

skirt, which be made of
Kaster terial contrasts

to eclipse harem, three-deck- er dress. In case
affair, designed by the famous Ladle,
of London, which is as apposite in style
to divided or pantaloon skirt as night

day. While decidedly unique it
cannot he accused of vulgarity in
sense or form, and Is decidedly stylish
when made right worn by the
slender woman, or one who the
right height.

fancy high-standin- g plume
is used, though style designed for
tailor-mad- e clothes, rather
dressy toilettes. Three straight, plain
flounces of same length each are

founda- -

MENUS AND RECIPES.
To-da- r'a Men ii.

miiriii.Fruit
Cereal Sugar and Cream

Sausages Baked Potatoes
Prop Biscuits Coffee

UIJMJwUBK
Macaroni Croquettes

Preserves Cake Cocoa
niNXKK.

Cream Tomato Soup
Broiled Sauce Bearnaise

Mashed Potatoes String Beans
Lettuce French Dressing

Wafers Cheese
Apricot Tapioca

Chestnut Sponge Cake
Coffee

Reel pea.
Macaroni Croquettes Break one-quart- er

a pound macaroni Into half-Inc- h

pieces, and boil rapidly in plenty
boiling salted water for about twenty-fiv- e

minutes: throw In rold water
five minutes to blanch, then drain.
one cupful milk: rub one large tea-
spoonful butter and two rounding ta-
hlespoonfuls flour together until

the lielt.

.

It is the kind of skirt that has be
i ut and hung just right, and woe It
to the amateur dressmaker who thinks
it iooks easy to maKC. ngurc
trating tins story shows just tne new
skirt should look. It developed in
gray broadcloth, and the coat to the suit
reaches to the hips and is cut away in
fron; to a point on either side, th n
slopes upward toward the back. Another
new feature is the pair huge sailor
revers. which give distinct character to

newer has loomed upon the the coat, and may any
the girl and bids fair one lik-- s that with

the is the this the revers were of

the
and

;tny

and
the has

the

the

for

illus
how

the

nr.ua cioin. a seeono pair appearing un
derneath the first, of striped silk in
black and white. The coat is sincle-lusn-

il and fastens with fotir small
h"itons. Braid or embroidery to match
that on the skirt is used in a strip on
either side of the buttons. With this
suit there is shown the new coal-scutt-

hat. of gray straw, folded in a queer
.Trt t at one sid . and trimmed at the

Cloth or any material one may back with a willow
is

than more

is

in the new shade or red tnat nas pur-
plish tones. A smart !mw velvet In
the. same color relieves the plain ap-
pearance of the right side, which has

set one above the other upon a no fold straw like th- - left.

of
Steak

of of
of

Scald
of

of

to
be

rne

of

of

of

of

of

milk. Stir continually until it thickens:
add the yolk of one egg. heat for half a
minute over the fire; add the macaroni,
i.ne tablespoonful of Parmesan cheese,
salt and pepper to taste. Mix well, cool,
and form Into croquettes; roll In egg and
bread crumbs and fry in smoking hot fat.
Serve with cream sauce.

Chestnut Sponge Cake One pound
of sugar. twelve ounces of flour,
twelve ounces of chestnut meal, two

of baking powder. eight
eggs, one teaspoonful of vanilla. Beat
the egg yolks and sugar till very light;
odd the flour and stiffly-beate- n whites,
the nut meal, vanilla, and baking powder.
Put in small, oblong pans, dust with
powdered sugar, and bake in a moderat
oven.

The new printing office of the Indus-
trial Military School at San I.uts Potosi.
Mexico, is completely equipped with
American machinery and appliances. It
is a standing advertisement of the supe-

rior quality of American makes.

English and German firms give long
credits to responsible parties in West
Africa, say from four to six months, and
sometimes twelve months. The country

smooth, then stir this into the scalded 1 short of banking facilities.
,


